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1 . ( currently amended) A margarine and spread fat blend comprising 
60 - 95% of a liquid oil selected from the group consisting of sunflower oil, 
Canola oil. soy oil, pea nut oil. rice bran oil. olive oil, safflower oil, corn oil and 
marine oil. or a blend of any of the above liquid oils wilh a Trans free hard 
structural fat al5-4"0% 40-5 % level whereby the said hard structural fat is 
made from selectively fractionated non-hydrogenated palm oil fraction, which 

is interesterified with lauric fat such as dry fractionated non-hydrogenated palm 
kernel oil fraction without using hydrogenation process and without using 
organic solvent or detergent for fractionation, 

2. (currently amended) A margarine and spread fat blend according to 
claim 1 , wherein tlw said liquid oil nr said blend of liquid oils has high poly/mono 
unsaturated level such that in the total fat blend the poly/mono unsaturation 
level exceeds 40%. 

3. {rnrrt>nf\y amr:>nrip*d) A tranf^ free hard structural fat for the use in the 
margarine and spread fat blend according to claim 1. wherein said trans free hard 
structural fat is produc e d without u s ing hydrog e rr atierrprocess-se^hfirt is free from any 
trans fatty acid residue that may be produced during-l+re 

jf hydrogenation were used in rh^^ manufacturing process ts-eHminated. 



4. (currently amended) A margaftfte-and^pread-fat- b l end according to 

clainHTwherein-^id-hard-paliTV^iffr-a^ hard palm nil fraction for use in 

thp prnductinn nf trans f rfif^ hard stnjriural fat according to claim 3 having a C16 




carbon chain fatty acid residue gr e ater than 70% of pat Iftfist 75%. 
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5. (currently amended) A margtarin e and spread f aH^end-aceording-to 
dai i TT 1 , wh erein-sa-id-hard-patf n oil fr oc H on has hard palnn oil fraction accordino 
to claim 4 having a melting point higher than 57 degrees Celsius and can be 
flaked for easy handling because of its high melting point in spite of not being 
required to undergo hydrogenation and has a solid fat content of greater than 
75% at 40 degrees Celsius. 

6. (currently amended) A method of producing a hard palm oil fraction 
according tn claim 4 comprising igcIutliDg^the Steps Qf selectively dry 
fractionating palm oil or a slearin fraction thereof by melt crystallization process, 
said hard palm oil fraction having a CI 6 carbon chain residue level of greater 
thw at lea^ t 75%, with a total unsaturation level oF le ^ th a n alJUQSt 1 5%. 

7. (currently amended) A method of producing a hard palm oil fraction 
according to claim 6, comprising dry fractioning palm oil using a two step melt 
crystallization process, the first step being performed between 20-25 degrees 
Celsius, to obtain a medium hard palm oil fraction and the medium hard palm oil 
fraction is then once again dry fractionated between 45-55 degrees Celsius, to 
harvest separai-e very hard palm oil fraction fieh-lft with a C 16 carbon, chain 
fatty aeids ar^id rp^iduf^ to a lev^l of at least 75% . 

8. (currently amended) A method of producing a hard palm oil fraction 
according to claim 7, comprising separating the palm-Fraetien rrystalliyerl slurry 
of the medium hard palm oil fraction in the second fractionation step in high 
pressure membrane type filter wherein a pressure of 10-35 bar is used to inflate 
the membrane so as to remove the liquid fraction occluded in the separated 
hard palm oil fraction f^n ay; tn enrich the C-lfi carbon chain fattv add residurr in 
said hard palm nil frartinn rpro vprf^d tn a IpvpI nf at least 75%. 
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9. (currently amended) A margarine^ nd spr e ad f at-blen d a nd ^ pr g gd 
mad e accord f r r g to-datfrH-^Kefein-lhe-hrafd ^ tnjctu fahfaHs-prod uc e d by 
mfithad of producing a trans free hard structural fat acnording to claim 3 
comprising an interesterification reaction of a hard palm oil fraction with a hard 
palm kernel oil fraction, the resultant hard fat is not further fractionated but used 
as such as a trans free hard stoictural fat i n the oil blend . 

10. (represented) A trans frpR hard structural fat mafg^mfr-ral-hl^m^ 
made in accordance with claim 3 or 9. wherein the said hard structural fat is 
produced by ranrinm rhprpjr a) interesterlfication reaction of hard palm fraction 
with hard palm kernel frartinn Ih^ rfi<:ijltant fat without being furthf ^r fractinnatpH 
is used in the fat blend \A/ithQut having to furt hertindefg o fract t ona ttett-prQCftf^ 

11. ( Cancelled) 

12. {currently amended) A process for producing a trans frefi hard 
struntural fat for th^* use in the margarine and spread fat blend a ccording to of 
claim 1 p wherein comprising subjecting a hard palm oil fraction having a C-1 6 
fatty acid residue level of higher than 75% is subjected to random chemical 
interesterification with a hard palm kernel oil fraction, and then subjecting the. 
interesterified mixture to a physical fractionation method of panning and 
pressing at a temperature of less than 30 degrees Celsius to yield minimum 
75% level of extra hard structural fat. 

Cancel claims 13-62, 
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